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Dhita Ulfi Lestari. 26030115140054. Karakteristik Minyak Ikan Patin (Pangasius 
hypophthalmus) Hasil Ekstraksi Dry Rendering dengan Suhu yang Berbeda 
(Sumardianto dan Lukita Purnamayati). 
 
Ikan patin (P.hypophthalmus) memiliki kadar lemak atau minyak lebih tinggi 
dibandingkan ikan tawar lainnya. Potensi tersebut dapat dimanfaatkan sebagai 
sumber asam lemak tak jenuh omega 3, omega 6, dan omega 9. Tujuan penelitian 
ini adalah untuk mengetahui pengaruh perbedaan suhu ekstraksi dry rendering 
terhadap karakteristik minyak ikan patin dan suhu ekstraksi dry rendering yang 
menghasilkan minyak ikan patin sesuai SNI. Penelitian ini bersifat experimental 
laboratories dengan model rancangan acak lengkap, menggunakan faktor suhu 
(80˚C, 100˚C dan 120˚C) ekstraksi dengan tiga kali pengulangan. Data dianalisis 
menggunakan ANOVA dan dilakukan uji BNJ. Hasil penelitian menunjukkan 
bahwa suhu ekstraksi 80˚C, 100˚C dan 120˚C dapat meningkatkan nilai rendemen, 
angka asam lemak bebas, angka peroksida, angka iod, dan organoleptik minyak 
ikan patin. Nilai kadar air, slip melting point dan profil asam lemak semakin turun. 
Suhu yang terbaik yaitu suhu 100˚C dan 120˚C selama 20 menit dengan masing- 
masing  rendemen 9,09% dan 12,40%, kadar air 1,44% dan 0,08%, angka asam 
lemak bebas 1,72% dan 2,40%, angka iod 15,82 % dan 19,93%, organoleptik 7,65 
< µ < 8,15 dan 7,90 < µ < 8,45. Ekstraksi minyak ikan dengan suhu yang berbeda 
memberikan pengaruh yang berbeda nyata terhadap rendemen, kadar air, angka 
peroksida, angka iod, angka asam lemak bebas dan slip melting point. Hasil yang 
tidak berbeda nyata hanya organoleptik. 
 
 





Dhita Ulfi Lestari. 26030115140054. Characteristics of Striped Catfish Oil 
(Pangasius hypophthalmus) Extracted with Dry Rendering Method at Different 
Temperatures (Sumardianto and Lukita Purnamayati). 
 
Striped Catfish (P. hypophthalmus) has a higher level of fat or oil than other 
freshwater fish. It potentially can be used as a source of omega 3, omega 6 and 
omega 9 unsaturated fatty acids. The study aimed to determine the effect from 
temperatures difference in dry rendering method on characteristics of striped catfish 
oil and the best extraction temperature according to SNI. This research was 
experimental laboratories with a completely randomized design model, using 
various temperatures (80˚C, 100˚C, and 120˚C) extraction with three replicates. 
Data were carried out using ANOVA and Tukey’s HSD. The results showed that 
that extraction temperatures of 80˚C, 100˚C, and 120˚C could increase oil yield 
percentage, free fatty acids values, peroxide values, iodine values, and organoleptic 
properties, which are contrary to moisture contents, shot melting point and fatty 
acid profiles. The best temperatures were 100˚C and 120˚C for 20 minutes with 
each yield were 9.09% and 12.40%, moisture contents were 1.44% and 0.08%, free 
fatty acid values were 1.72% and 2.40%, iodine values were 15.82% and 19.93%, 
and organoleptic were 7.65 <µ <8.15 and 7.90 <µ <8.45 respectively. The 
extraction of fish oil at various temperatures gave significantly different results on 
yield, moisture content, peroxide value, iodine value, free fatty acids value, and slip 
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